(12) INTERNATIONAL APPLICATION PUBLISHED UNDER THE PATENT COOPERATION TREATY (PCT) 




(19) World Intellectual Property Organization 
International Bureau 

(43) International Publication Date (>0) International Publication Number 

3 April 2003 (03.04,2003) pCT WO 03/026470 A2 



(51) International Pateat Classification^: A47J 31/06 

(21) International Application Number: PCT/NL02/00614 

(22) International Filing Date: 

23 September 2002 (23.09.2002) 

(25) Filing Language: Dutch 

(26) Publication Language: English 

(30) Priority Data: 

1019013 * 21 September 2001 (21.09.2001) NL 

(71) Applicant (for all designated States except US): SARA 
LEE/DE N.V. [NL/NL]; Keulsekade 143, NL-3532 AA 
Utrecht (NL). 



(81) Designated States (national): AE, AG, AL, AM, AT (otil- 
iiy model), AT, AU, AZ, BA, BB, BG, BR, BY. BZ, CA, 
CH, CN, CO, OR, CU, CZ (utility model), CZ, DE (util- 
ity model), DE, DK (utility model), DK, DM, DZ, EC, EE 
(utility model), EE. ES, FI (utility model), H, GB, GD, GE, 
GH, GM, HR, KU. ID, IL, IN, IS, JP, KE, KG, KP, KR, KZ, 
LC, LK, LR, LS, LT, LU, LV, MA, MD, MG, MK, MN. 
MW, MX. MZ, NO, NZ, OM, PH, PL, FT, RO. RU, SD, 
SE, SG, SI. SK (utility model), SK, SL, TJ, TM, TN, TR, 
TT, TZ, UA. UG, US, UZ, VC, VN, YU, ZA, ZM, ZW. 



(84) Designated States (regional): ARIPO patent (GH, GM, 
KE. LS, MW. MZ. SD, SL, SZ, TZ, UG, ZM, ZW). 
Eurasian patent (AM, AZ, BY. KG. KZ, MD, RU, TJ, TM). 
European patent (AT, BE, BG. CH, CY. QZ, DE, DK, EE, 
ES. H. FR. GB. GR, IE, IT, LU, MC. NL, PT, SE, SK, 
TR), OAPI patent (BF. BJ, CF. CG, Q, CM, GA, GN, GQ, 
GW, ML, MR, NE, SN, TD. TG). 



== (72) Inventor; and 

^= (75) Inventor/Applicant (for US only): KNITEL, Joseph, 
^= Theodoor [NUNL]; Groeneweg 85. NL-353 1 VC Utrecht 

^= (74) Agent: PRINS, A. W.; Nieuwe Parklaan 97, NL-2587 BN 
^= The Hague (NL). 



Published: 

— wiihout international search report and to be republished 
upon receipt of that report 

For two-letter codes and other abbreviations, refer to the ''Guid- 
ance Notes on Codes and Abbreviations" appearing at the begin- 
ning of each regular issue of the PCT Gazette. 



< 

^ 

— ' 

(54) Title: CAPPUCCINO PREPARATION 

O 

2 (57) Abstract: Method for preparing cappuccino wherein at least one co£fee pad filled with ground coffee and an instant and/or 
liquid creamer are utilized, the method further comprising the following method-steps: hot water is forced under pressure through 

Q the coffee pad for obtaining coffee extract; - the coffee extract is supplied under pressure to at least one nozzle for obtaining a coffee 
extract jet, the coffee extract jet is aimed at a first buffer reservoir already filled with the creamer so that in the first buffer reservoir 

^ the cappuccino is fonned and the cappuccino is dischaiged from the first buffer reservoir. 
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Cappuccmo preparation 

The mvention relates to a method for preparing cappuccino wierein 
at least one cofee pad filled with ground cofifee is utUized, The invention also 
relates to an apparatus for preparing a oappucdno. 

A method for preparing cappuccino is known per se. With this 
5 method, first, veith an apparatus known per se, a cofEee extract is made which 
is collected in, for instance, a cup. Then, with the aid of further means known 
per se, hot milk with a fine-hubble froth layer is prepared. This hot yiiilV with 
fine-bubble froth layer is added to the cofifee extract in the cup whereupon the 
cappuccino is ready. The known method has as a drawback that it is laborious 
10 and takes up relatively much time- 

The invention contemplates providing a solution to this problem. 
The method for preparing a cappuccino according to the invention 
utilizes at least one co£&>e pad filled with ground coffee, and an instant or 
liquid creamer, the method comprising the following method-steps: - hot water 
15 is forced under pressure through the cofifee pad for obtaining coffee extract; - 
the coffee extract is fed under pressure to at least one nozzle for obtaining a 
coffee extract jet, the cofifee extract jet is aimed at a fiorst buffer reservoir which 
is alreac^ filled with the creamer so that in the first buflfer reservoir the 
cappuccino is formed, and the cappuccino is discharged fitom the first buffer 
20 reservoir. 

As preparing the coffee extract and obtaining a foamed milky layer 
on the cofee extract is carried out in one and the same method, all this can be 
realized very rapidly and easily. 

In particular, it applies that the cappuccino flowing from the first 
25 buffer reservoir is suppHed to an impact surface while, after the cappuccino 
has flowed onto the impact surface, fee cappuccino is discharged for 
consumption. What can thus be avoided is that, when the impact surface is at 
least substantially horizontal, the creamer, which has possibly been brought 
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into the first buffer reservoir, before the method is started, ends up in a cup 
along the same path along which, diiring execution of the method, the 
cappuccino formed in the first buffer reservoir is transported from the buffer 
reservoir to the cup. The fact is that if a small amount of liquid creamer or an 
5 instant creamer were to flow from the buffer, tins would fell on the impact ' 
surface and would remain lying here. 

In particular, it applies here that the impact surface is formed by a 
bottom of a second buffer reservoir which is also filled with the cappuccino, 
while the cappuccino is discharged from the second buffer reservoir for 

10 consumption. 

The apparatus according to the invention for preparing cappuccino is 
provided with a holder having an inlet and an outlet, while, in use, the holder 
is filled with ground coffee, the apparatus being fiirther provided witih hot 
water mean$ for supplying hot water under pressure to the inlet of the holder 

15 so that the hot water is forced throug^x the ground coffee for obtaixung a coffee 
extract, at least one nozzle which is in fluid communication with the outlet for 
generating a coffee extract iet> and a first buffer reservoir which, in use, is 
filled with an instant and/or Uquid creamer, the first buffer reservoir being 
positioned relative to the at least one nozzle such that the coffee extract jet 

20 spouts into the first buffbr reservoir thereby forroing the cappuccino, the first 
buffer reservoir being provided with at least one Sxst outfl.ow path for 
discharging the cappuccino from the first buffer reservoir^ while the apparatus 
is further provided with an impact surface positioned relative to the first 
buffer reservoir such that the cappuccino flowing fitnn the first buffer reservoir 

25 impacts on the impact surface before leaving the apparatus. With such an 
apparatus, the cappucduo can be promptly prepared. 

In particular, it applies that the impact surface fi>rms part of a 
second buffer reservoir which is provided with at least one second outflow path 
&>T discharging the cappuccino firom the second buffer reservoir for 

30 consumption. 
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Preferably, it applies that the first buffer reservoir is removably 
arranged in the apparatus. This has as an advantage that to a known 
apparatus, as described in the Dutch patent application 1013270, only the first 
buffer reservoir needs to be added so as to make it possible to prepare a 
cappuccino with the known apparatus. The first buffer reservoir is then placed 
above the second, existing buffer reservoir. Preferably, it applies that the first 
buffer reservoir has a bottom which is smaller than a bottom of the second 
buffer reservoir. Consequently, the first buffer reservoir can simply overflow 
while the cappuccino formed in the first buffer reservoir ends up direcfly in the 
second buffer reservoir. Preferably, the first buffer reservoir can be formed by 
an opened, disposable cup filled with a creamer, or by a refiUable holder. The 
first outflow path of the first buffer reservoir can further be provided with at 
least one opening arranged in the bottom of the first buffer reservoir. In the 
case where the bottom of the first buffer reservoir is smaller than the bottom of 
the second buffer reservoir, this opening can always be located above the 
second buffer reservoir, so that the second buffer reservoir can collect the 
cappuccino from the first buffer reservoir. prior to the preparation of 
cappuccino, creamer present in the first buffer reservoir were to fall via the 
opening into the second buffer reservoir, it wilZ remain Ijdng here until it 
dissolves in cappuccino suppKed firom the first buffer reservoir to the second 
buffer reservoir. This prevents that creamer ends up in a ctq) in undissolved 
form. 

The invention will now be ftarther elucidated with reference to the 
drawing In thedra^ra^ 

Pig. la shows a side view of an apparatus according to the invention; 

Fig- lb shows, in perspective, a view of a holder receiving unit of the 
apparatus according to Kg. la; 

Fig, Ic shows a top plan view of the holder receiving unit according 

to Fig. lb; 
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Fig. Id shows a cross section of the holder receiving unit along to the 
line Id of Hg. la; 

Fig. le shows a cross section along the line le of Fig, Ic of the holder 
receiving unit without a first buffer reservoir and with the coffee holder of 
6 Figs. 2a and 2b placed thereon; 

Pig. If shows a cross section along the line le of Fig. Ic of the holder 
receiving unit with the coffee holder and wherein the first buffer reservoir is 
arranged in the second bxiffer reservoir; 

Pig. 2a shows the placed coffee holder of Kg. le; 
10 fig. 2b shows a cross section of the coffee holder along the line 2b of 

Fig. 2a; 

Fig. 2c shows a detail of an encircled part of Pig. 2b; 

Fig. 3a shows a side view of a possible embodiment of the first buffer 
reservoir according to the invention; and 
15 Fig. 3b shows a top plan view of the first buffer reservoir according 

to Fig. 3a. 

In Fig. la, with reference numeral 1, an apparatus for preparing a 
cappuccino with a milky fine-bubble froth layer is shown. The apparatus is 
provided with a holder receiving unit 2 in which a removable coffee holder 4 as 

20 shown in Fig. 2a is included. The coffee holder 4 rests on the holder receiving 
unit 2 and» with it underside, reaches into the holder receiving unit 2 (see 
fig. le)* In Fig. lb, in perspective, the holder receiving unit 2 is shown. As is 
apparent fimn this Figure, the holder receiving unit 2 is provided with a 
receiving space 6, in which, in use, the coffee holder 4 can bo received. 

25 The apparatus is further provided with a removable lid 8 with which 

the holder receiving umt 2 can be closed off when the coffee holder 4 is placed 
in the receiving space 6. In this example, the lid 8 is contiguous to the coffee 
holder 4 and the coffee holder 4 closes off the holder receiving unit. The lid 8 is 
detachably fluid-tightly connected to the coffee holder 4, The apparatus further 
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comprises a hot water unit 10 arranged for supplying, via a tube 12, hot water 

under pressure to the coffee holder 4 closed off by the lid 8, 

The coffee holder 4 is designed to be filled with ground coffee. In this 

example, the coffee holder 4 is provided with a bottom 14 on which a coffee pad 

filled with ground coffee can be placed. The bottom can for instance be 

designed as described in European patent 0 904 717 Bl. 

The bottom 14 is further provided with an outflow opening 16 in 

which a nozzle 18 is received. Preferably, the nozzle 18 is manufactured from a 
rigid material. Here, for instance, a hard plastic or a metal can be involved* 

The holder receiving unit 2 is further provided with a second buffer 
reservoir 20 provided with, viewed from above, a substantially convex bottom 
22 and upstanding sidewalls 24, The bottom 22 constitutes an impact 
surface 22. However, near the center of the bottom, Hxc bottom is of 
substantially flat design. In Kg. Ic, the flat part of the bottom is indicated 
with reference numeral 22a» while the convex part is indicated with reference 
numeral 22b. La this example, at the bottom of the receiving space 6, below the 
bottom 22 of the second buffer reservoir 20, two outlets 26a and 26b are 
situated, for di^ensing the cappucdno with the fine^bubble froth layer (sec 
Fig. Ic). iPorther, in the bottom 22 of the second buffer reservoir, two forther 
openings 28a and 28b are included. These openings 28a and 28b are located at 
a low, and in this example, the lowest level of, viewed from above, the convex 
bottom 22. The coffee holder 4^ the nozzle 18 and the second buffer reservoir 
20, respectively, are therefore included in succession in a liquid flow path 
extending from the hot water unit 10 to the outlets 26a, 26b. 

The apparatus is further provided with a first bu&r reservoir 40, as 
shown in Figs. 3a and 8b, Prior to use, this first buffer reservoir is filled with 
an instant and/or liquid creamer. This can be both a dairy and a non-dairy 
creamer. The first buffer reservoir 40 is placed in the holder receiving unit 2 
above the second buffer reservoir 20. This arrangement is shown in Fig. If. In 
this example, the first buffer reservoir rests on the bottom 22 of the second 



wo 03/026470 



PCT/NL02/00614 



bufier reservoir. This is, however, not required. The first buffer reservoir can 
alao be dampingly received between the upstanding sidewaDs 24 of the second 
buffer reservoir at a distance above the bottom 22. Hien, the coffee holder 4 is 
placed in the hdder receiving unit 2 (see Fig. If)- The first buffer reservoir 40 
6 is positioned relative to the at least one nozzle 18 such that, in use, a coffee 
extract jet spouts from the nozide 18 into the first buffer reeervoir. The first 
buffer reservoir 40 is further provided with a first outflow path 42 for 
discharging cappuccino which is fomied in the first buffer reservoir. This first 
outflow path 42 is arranged such that fiom the first buffer reservoir 40 
10 cappuccino is supplied to the second buffer reservoir 20. In this example, the 
bottom 22 of the buffer reservoir also constitutes an impact surface positioned 
relative to the first buffer reservoir such that the cappuccino flowing firom the 
first buffer reservoir impacts on the impact surface before leaving the 
apparatus* 

15 The operation of the apparatus is as follows. In the coffee holder 4, a 

coffee pad 30 is arranged. This can be a coffee pad 30 as described in European 
patent EP 0 904 717, 

The coffee holder 4 and the coffee pad together form the assembly 
described in this European patent. 

20 The first buffer reservoir is filled with the creamer and the first 

buffer reservoir is placed in the holder receiving unit 2 as shown in Kg. If. 
Then, the coffee holder 4, filled with the coffee pad 30, is placed in tbe holder 
receiving unit 2 as shown in Pig. If. Thereafter, the lid 18 is placed on the 
holder receiving unit 2 such that the lid 18 doses off the coffee holder as shown 

25 in Kg. la. Hereupon, the hot water unit 10 will supply hot water via the tube 
12 to the receiving space 6. The pressure then arising can, for instance, be 
approximately 0,4 bar. Hence, the hot water is supplied to an upper side of the 
coffee holder and is forced through the coffee pad 30 (the coffee pad is 
schematically shown in Kg. 2b and indicated with ref&rence numeral 30). 

80 Then, in the coffee pad SO, coffee esctract is formed. This coffee extract will 
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leave the underside of tbe coffee pad and flow along the bottom of the coffee 
holder to the outflow opeiung 16. In the outflow opening 16, the coffee extract 
proceeds to flow to the nozzle 18. The nozzle 18 ensures that the coffee extract 
Bpouts &om the nozzle 18, Thus, from the nozzle, a coffee extract jet is 
5 generated which spouts into the first buffer reservoir 40, hereby, firstly, 

striking the creamer present in the first bu£E^ reservoir, and also a bottom 44 
of the first buffer reservoir 40. As a result of the impact on the bottom 44, also, 
air is beaten into the coffee extract- At the same time, the creamer will start to 
dissolve in the coffee extract. At this point already, a fine-bubble milky froth 
10 layer will start to be formed. Then, the first bxiffer reservoir 40 starts to fill up 
slowly. The result is that the coffee extract jets impacts on the liquid surface of 
the coffee extract already present in the first buffer reservoir 40. Even more 
air will then be beaten-in so that even more milky firoth is formed so that, thus, 
a cappuccino is formed. When the first buffer reservoir 40 is full, it will 
15 overflow. This overflowing' forms a part of the first outflow path 42. In this 
example, the first buffer reservoir 40 is placed above the second biiffer 
reservoir 20. Moreover, the first buffer reservoir 40 has a bottom 44 which is 
smaller than the jwttom 22 of the second buffer reservoir 20. This has as a 
result that when the first buffer reservoir overflows the cappuccino ends up in 
lie second buffer reservoir 20 which will be filled with cappuccino. When the 
liquid level in the second buflSsr resexyoir has sufflciently risen, this cappuccino 
will flow via the two outflow qaenings 29a, 29b arranged in the sidewall 24 of 
the buffer reservoir to the outlets 2ea 26b, respectively, to leave the holder 
receiving unit 2. A lowest point of the outflow openings 29a and 29b is located 
above the level of the bottom 22 near the aidewall 24 of the second buffer 
reservoir. Hence, the cappuccino flowing firom the second buffer reservoir will 
flow to a position at the bottom of the receiving unit 2. Thie position is below 
the bottom 22 of the second buffer reservoir 20. As stated, at the bottom of the 
holder, the outlets 26a, 26b are induded via which the cappuccino with fine- 
bubble milky froth layer can leave the holder unit 2 to be collected in, for 
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instance, one or two cups. Here, the outflow openings 29a, 29b and the outlets 
26a, 26b form a second outflow path for discbaxging the cappucdno from the 
second buffer reservoir for consumption. 

In the first buffer reservoir, two farther openings 46 are arranged 
5 which, after the hot water supply unit has dispensed the desired amount of hot 
water, provide that the first buffer reservoir 40 can drain via these openings 
into the second buffer reservoir 20. These openings 46 also fimn part of the 
above-mentioned first outOow path 42 of the first buffer reservoir 40. 

likewise, in the bottom 22 of the second bui&r reservoir 20, the 

10 outflow openings 28a, 28b are arranged, ensuring that the second buffer 
reservoir drains completely after the supply of coffee extract to the second 
buffer reservoir has ceased. The outflow openings 28a, 28b are arranged such 
that via these openings the cappuccino can be supplied to the outlets 26a, 26b, 
respectively. The outflow openings 28a and 28b too form part of the abovc- 

15 mentioned second outflow path. 

The apparatus described up to this point substantially corresponds 
with the apparatus as described in Dutch patent application 1013270, the 
difference beiag that with this latter apparatus, l3xe first buffer reservoir 40, 
which, in use, is filled with water, is not present, 

20 If the first buffer reservoir is left out, the coffee extract jet generated 

with the noiizle 18 will, in use, spout directly into the second buffer reservoir 
and coffee with ^ fine-bubble firoth layer will be formed as described in the 
Dutch patentapplication 1013270. The bottom 22 of the second buffer 
reservoir t^u^n ker^e'^ as impact surface. Directly after the coffee e^dxactjet has 

25 started, it will impact on the second impact surface 22 so that air is beaten into 
the coffee so that coffee with a fine«bubble £ro1^ layer is formed. Hereupon* the 
second buffer reservoir will start to fill so that the jet of coffee extract impacts 
on the coffee extract abeady present in the second buffer reservoir. As a result, 
even more air will be beaten into the coffee extract. The coffee extract with the 
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25 



fine-bubble froth layer can leave the second buffer reservoir via the outflow 
openings 29a and 29b and the outflow openings 28a and 2Sb, 

Preferably, the first buffer reservoir can be formed by a refiUable 
holder or an opened, di^osable cap filled with creamer. The difiposaWe cup is 
5 then closed off at upper side 48 with a removable foil. This finl can be removed 
for opening the cup at its upper side 48 so that the first buffer reservoir 40 is 
formed as shown in the Figs. 8a, 8b. Also, a removable firil can be arranged at 
the under.side 50 of the disposable ciqi for closing off the openings 46. This foil 
too is then to be removed for making the first bufier reservoir 40 ready Ibr use. 
10 The disposable cup is then arranged to be placed on top of the second bufer 
resetvoir 20 such that the first outflow path 42 terminates in the-second bufer 
reservoir 20. Therefore, the invention is embodied both in the apparatus as 
such and in the disposable cup as such. It is essential that the disposable cup 
can be fittingly arranged on or in the second buffer reservoir so that tiie first 
outflow path of the disposable cup terminates in the second buffer reservoir. 

The invention is not limited in any way to the embodiments outlined 
hereinabove. For instance, the second buffer reservoir 20 can be replaced by 
the impact suifecc 22 alone. This can be formed by the bottom 22 of the second 
buffer reservoir 20 while the upstanding sidewall 24 of the second buffer 
reservoir 20 is left out. Hie impact surface 22 can then serve to prevent coffee 
creamer possibly ending iq, via the openings 46 of the first buffer reservoir on 
the impact surface 22, fix>m not directly finishing up in a cup via the outlets 
26a and 26b. The creamer (certainly when it is in powder form) will then 
remain lying on the impact surfece 22 until it is flushed away by (an excess of) 
cappucdno which is fonned in the first buffer reservoir and which then ends 
up on the impact surfece 22. In case the second buffer reservoir 20 is used and 

IS filled with cappuccino, the upstanding sidewalls 24 therefore have no 
functional meaning. Oafer the impact eurfkoe 22 then serves to prevent, before 
tie hot water unit is started, coffee creamer from ending up in a cup in 
undissolved form, via the first outflow path end the outlets 26a, 26b. The 
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upstanding sidewalk 24 of the second buffer reservoir 20 do have a functional 
meaning when the first buffer reservoir is left out for preparing coffee with a 
fine-bubblc ftoth layer as discussed hereinabove. However, it is also possible to 
leave out the upstanding sidewalk for preparing coffee with a fine-bubble fifoth 
5 layer while the first buffer reservoir is also left out. In that case, air is beaten 
into the coffee extract by impact of tibe coffee e3rtract jet on the impact surfiace. 
The impact surface 22 does not need to be pkced horizontally because air is 
already beaten into a jet of coffee extract upon impact on this impact surfo.ce. 
Preferably, the impact surface 22 is then of roughened design. Naturally, when 
ao preparing cappuccino, such a slopingly arranged impact surfece 22 cannot 

retain creamer which leaves the first buffer reservoir prematurely. In all cases, 
therefore, the upstanding sidewalk of the second buffer reservoir can be left 
out so that only the impact surfece 22 remains. The impact surface is then 
connected to the rest of the holder receiving unit in a different manner, for 
15 instance with supporting arms. 

When in this application a nozzle is mentioned, any spout opening 
suitable for generating at least one liquid jet is meant. 

The coffee holder can also consist of a small cup of, for instance, 
metal with a filter bottom so that the coffee holder can be filled with loose 
coffee. The coffee holder can also be filled with refiUable coffee pads. These 
coffee pads are, for instance, manufactured &om a washable filter material 
such as a metal or pkstic. 

As already stated, the first buffer reservoir can also be dauapiagly 
received between the upstanding sidewalls 24 of the second buffer reservoir. 
As the fixst buffer reservoir at its outside does not entirely abut against the 
upstanding sidewall, the cappuccino can still fliow to the bottom 22 upon 
overflow of the first buffer reservoir. 

Ako when the first buffer reservoir rests on the bottom 22, it can be 
clampingly received between the upstandix^ sidewalk 24 of the second buffer 
reservoir. Thus, if one so wkhes, the first buffer reservoir can be prevented 
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from floating in the second buffer reservoir. The creamer can be both an 
instant and a liquid creamer. Such valiants are aU understood to fedl within 
the scope of the invention. 
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Claims 

1. A method for preparing cappuccino wherein at least one coffee pad 
filled with ground coffee and an instant and/or liquid creamer are utxliased, the 
method further comprising the following method steps: - hot water is forced 
under pressure throu^ the coffee pad for obtai n ing coffee extract; - the coffee 

5 extract is fed under pressure to at least one nozzle for obtaining a coffee 
extract jet, the coffee extract jet is aimed at a first buffer reservoir already 
filled with the creamer so that in the first buffer reservoir the cappuo^o is 
formed and the cappuccino is discharged from the first buffer reseryoir. 

2. A method according to claim 1, characterized in that the cappuccino 
10 flowing from the first buffer reservoir is suppKed to an impact smfiacc while, 

after the cappuccino has flowed onto the impact surface, the cappuccino is 
discharged for consumption. 

S. A method according to daim 2, characterized in that the impact 

sur&ce is formed by a bottom of a second buffer reservoir which is also filled 
15 with the cappucdno, while the cappuccino is discharged from the second buffer 
reservoir for consumption. 

4. An apparatus for the preparation of a cappuccino provided with a 

holder with an inlet and an outlet wherein, in use, the holder is filled with 
ground coffee, the apparatus being further provided with hot water means for 

20 supplying hot water xuader pressure to the inlet of the holder so that the hot 
water is forced through the ground coffee for obtaining a coffee extract, at least 
one nozzle which is in fluid communication with the outlet for generating a 
coffee extract jet and a first buffer reservoir which, in use, is filled with an 
instant and/or liquid creamer, the first buffer reservoir being positioned 

25 relative to the at least one nozzle such that the coffee extract jet spouts into 
the first buffer reservoir so that the cappuccino is formed, the first buffer 
reservoir being provided with at least one first outflow path for discharging the 
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cappucdno from the first buffer reservoir, the apparatus being further 
provided with an impact surface' positioned relative to the first buffer reservoir 
such that the cappucdno flowing from the buffer reservoir impacts onto the 
impact surface before leaving the apparatus. 

5. An apparatus according to claim 4, characterized in that the impact * 

surface forms part of a second buffer reservoir provided with at least one 
second outflow path for dischargiag the cappucdno from the second buffer 
reservoir for consumption. 

6- An apparatus according to daim 5, characterised in that the first 
buffer reservoir is removably arranged in the apparatus. 

7- An apparatus according to daim 6, characterized in that the first 
buffer reservoir is placed above the second buffer reservoir. 

8. . An apparatus according to daim 6 or 7, diaraGterized in that the 
first buffer reservoir has a bottom which is smaller than a bottom of the second 
buffer reservoir, 

9. An apparatus according to any one of the preceding daims 4 — 8, 
characterized in that the first buffer reservoir is formed by an opened 
disposable cup filled with the creamer or a refiUable holder whidi is filled with 
the creamer. 

10. An apparatus according to any one of the preceding claims 4-9, 
characterized in that the first outflow path comprises an opening in a bottom 
of the first buffer reservoir. 

11. An apparatus according to claims 7 and 9, characterized in that the 
disposable container or the refillable holder is arranged to be positioned on top 
of the setond buffer treBfervoir such that the first outflow path terminates in the 
second buffer reservoir. 

12. An apparatus according to any one of claims 4 - 11, characterized in 
that the holder is designed to be filled with a coffee pad, 

13. A disposable cup of the assembly according to daim 11. 

14. A refillable holder of the assembly according to daim 11. 




Fig. 1e 
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